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Abstract — Environmental management is a continuous and adaptive process, through which an 
organization determines its objectives, goals and strategies related to the protection of the environment 
and the safety of internal employees, customers and the community, based on the quality management of 
processes, products, services and interaction with the external environment. In this way, this work aims to 
raise awareness based on the relationship of environmental responsibility to minimize the organizational 
impacts on the lives of employees of a company in the food industry. The main interest is to examine in a 
more systematic way the perception of employees of a chain of sushi about their social responsibility in the 
activities they perform, in order to better understand their dynamics, their obstacles, possible solutions, as 
well as the reception of these employees for actions of this nature. First, there was a bibliographic survey 
of studies that discuss the issue of environmental education as well as the management of solid waste. 
Then, the chosen research sites were visited, in the Municipality of Manaus, capital of the State of 
Amazonas, where the way the employees perform their tasks and dispose of their waste was observed. At 
the same time, a questionnaire was applied to these professionals, in order to understand their knowledge 
about the theme. Lectures were also held in order to make them aware of the importance of their 
involvement in the processes and dynamics to be proposed. The study revealed that although there is a 
certain awareness about the negative impacts caused by the interference of solid and liquid waste, there is 
a gap between being aware of the problem and being aware that it is possible, with sincere dedication and 
few resources, to encourage some changes conducts, aiming at higher environmental quality, and even 
greater profitability for the company. The goal of being a green company must be incorporated into the 
future vision of the enterprise and that all employees are engaged in these results. 
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I. INTRODUCTION 

Recently, it is beginning to realize that the socio- 
ecological damage caused by the adopted model of 
capitalist development is significant. Therefore, the 
environmental issue has been gaining more and more space 
on the public agenda and is increasingly visible in the 
various sectors of civil society. 

The indiscriminate use of natural resources, from 
obtaining raw materials, production processes and services 
to the final disposal of the product after use, and the 
consequent negative impacts that this causes on the 
environment, has caused society to worry more and more 
about the decrease in the quality and quantity of resources 


available in the chain in which you live (REIS; QUEIROZ, 

2002 ). 

Growing environmental concerns around the world 
compel companies to engage in environmental education, 
solid waste management, such as reusing products and 
materials for recycling. 

The environment has been attacked daily due to the 
various types of comfort and amenities required by human 
life, several sectors are involved, from clothing and 
technology to food, in this sense, on a punctually smaller 
scale, but worrying when considered as a whole 
macroscopic, restaurants are part of this problem. 


www.ijaers.com 


Page | 287 





International Journal of Advanced Engineering Research and Science (IJAERS) 
https://dx.doi.org/10.22161/iiaers.7934 


[VoI-7, Issue-9, Sep- 2020] 
ISSN: 2349-6495(9) / 2456-1908(0) 


Sustainability in a restaurant involves several issues in 
addition to simply providing a healthy diet, it is linked to 
recommendations for agriculture, suppliers, transport and 
product packaging until arrival at the restaurant, includes 
the standardization for handling procedures, portioning and 
management of the waste produced , involves the 
architectural planning of the site, energy saving and 
optimization in the use of natural resources (NUNES, 
2012 ). 

Several measures have been taken to remedy possible 
problems (waste of food, materials, indiscriminate use of 
chemicals, among others) and, in the case of restaurants, 
these are lately promoting and implementing sustainability 
initiatives. Entrepreneurs in the sector are beginning to 
realize that they must sustain the environment as a lifestyle 
and not as a problem, which increases the need to 
incorporate sustainability initiatives into their companies. 
Environmental sustainability is an important practice for 
this segment, mainly because they generate large amounts 
of waste, and still use a large amount of energy, thus using 
a large amount of natural resources (BRASIL, 2010; 
LEITE, 2005). 

There are several ways for the food industry to 
contribute to environmental degradation processes, in the 
case of restaurants, they contribute through the operation, 
construction and design of their activities. The waste 
produced by restaurants includes: food scraps, paper and 
cardboard , plastics, metals and glass. In Brazil, food waste 
is the largest contributor to landfills and incinerators, with 
the restaurant industry representing 15% of this food waste 
(PORTO et al., 2011). 

In terms of energy, a large amount of energy 
consumption in restaurants is due to long hours of 
operation, also considering a large amount of equipment 
using energy, most of which is often the result of waste. 
Reducing waste and energy use in restaurants is a 
fundamental issue that needs to be addressed by the sector, 
as these are contributing to the problems of depleting 
Earth's resources (SEBRAE, 2014). 

Informal Environmental Education works mainly 
through popular campaigns that aim to generate acts and 
attitudes that lead to knowledge and understanding of 
environmental problems and the consequent awareness for 
the preservation of natural resources as well as the 
prevention of risks of environmental accidents and 
correction of degenerative processes of quality of life on 
earth (DIAS, 2010). The author adds that these campaigns, 
most of the time, require the use of environmental 
marketing techniques, so that they use mass media a lot. 


Dias (2010) also points out that it is noticed that many 
environmental campaigns are fleeting and only when a 
serious accident (pollution of rivers, soil, among others) is 
reported does it recognize that such a preventive attitude 
should have been adopted. Furthermore, the mass media 
are expensive instruments. Dias (2010) also mentions that 
“for the execution of an informal Environmental Education 
program that achieves the objectives of dealing with the 
focused theme in an efficient and practical way, it is 
necessary to elaborate the environmental profile of the 
community, group or institution for which the 
Environmental Education program will be planned, 
evaluated and executed ’’and for this reason it recommends 
an environmental perception survey. 

Restaurants have found many ways to introduce 
initiatives that preserve the environment, but a challenge in 
the industry is to change the behavior and mentality of 
employees. Employees must be willing to follow the 
policies of the initiative and truly believe in the ideal of 
environmentalism to really make a change (SIROTA, 
MISCHKIND, & MELTZER, 2005). The success of the 
initiative depends on the employee's response and, without 
the support of the employees, the sustainability initiatives 
of the restaurants will not be successful 
(GOVINDARAJULU & DAILY, 2004). The Theory of 
Planned Behavior (AJZEN; 1985) states that broad work 
attitudes affect specific work attitudes, which lead to the 
intention of behavior. Attitudes at work may predict 
important behaviors, such as employee performance and 
employee misappropriation, but they are not about their 
behavior. The theory embraces the concept that human 
beings are rational and, in order to decide for their 
realization, they use the available information, evaluating 
the implications of their behaviors. In addition, as the name 
implies, it is assumed that human beings are sensible in 
their actions (JUDGE & KAMMEYER-MUELLER, 
2012 ). 

Work attitudes are feelings about points of view on a 
given subject, and the connection to work and the attitude 
of job satisfaction is the expression of gratification and 
positive feelings towards employment. Attitudes towards 
behavior can predict intention, which includes action 
including action to properly follow policies and procedures 
(JUDGE & KAMMEYER-MUELLER, 2012). Individual 
differences make human beings practically unique and that 
some behaviors that could be similar are different between 
individuals. 

Using this logic, it was assumed in this study that 
employees who have a positive attitude towards 
sustainability will support the policies and programs of a 
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possible proposed initiative (EDWARDS & CABLE, 
2009). 

It is assumed in this study that employees who value 
environmental sustainability and work in companies that 
also value environmental sustainability will have greater 
job satisfaction. Greater employee involvement with the 
organization will lead to supportive behaviors for the 
organization. This study assumes that employees who have 
an environmental conscience will behave positively in 
restaurants that share the same beliefs about the 
environment and defend environmental sustainability 
initiatives. 

Environmental sustainability is defined as maintaining 
or at least not depleting natural resources and their capital, 
which includes environmental assets such as soil, 
atmosphere, forests, water and wetlands that provide a flow 
of useful goods and services that can be renewable or non¬ 
renewable. , and marketed or not marketed. The restaurant 
industry can focus on environmental sustainability through 
responsible purchasing, efficient construction and 
materials, waste management, water conservation and 
energy management (LEWIS, CACCIOLA, & DENNILL, 
2011 ). 

Thus, this work aims to raise awareness based on the 
relationship of environmental responsibility to minimize 
organizational impacts on the lives of employees. 

II. MATERIALS AND METHODS 

The applied methodology employed involved research 
techniques which were used for data collection and results 
tabulation. Initially, a bibliographic search was necessary, 
among other attributions, to define the parameters to be 
monitored so that a field research was structured, where the 
sustainable practices of a chain of fast-food restaurants 
were raised, offering data for the chapter results and 
analysis. 

Literature prescribes that research is the set of 
systematic procedures based on logical reasoning. It aims 
to find solutions to problems proposed through the use of 
scientific methods (ANDRADE, 2006). 

According to Vergara (2014), bibliographic research is 
a study developed through material published in books, 
newspapers, magazines, electronic networks, that is, 
material accessible to the general public. In the view of 
Lakatos (2010 p. 166) “Its purpose is to put the researcher 
in direct contact with everything that has been written, said 
or filmed on a given subject”. Such a precept was applied 
to this study. 


Among the types of research are: exploratory, 
descriptive and explanatory. In Vergara's (2014) view, 
exploratory research is carried out in a field of little 
accumulated knowledge. It has a probing nature and does 
not contain a hypothesis. In descriptive research, the study, 
analysis, recording and interpretation of the facts are 
carried out, without interference from the researcher 
(BARROS and LEHFELD, 2006). The explanatory one is 
a research that identifies the facts that determine or 
contribute to the occurrence of the phenomena (GIL, 
2008). 

The type of research addressed was descriptive, as 
according to Gil (2008) it is a research that describes the 
characteristics of certain populations and consists of the 
use of standardized data collection techniques, such as a 
questionnaire and systematic observation. 

Descriptive research exposes characteristics of a 
specific population or a specific phenomenon. You can 
also establish correlations between variables and define 
their nature. They have no commitment to explain the 
phenomena it describes, although it serves as the basis for 
such an explanation (VERGARA 2014, p. 42). 

This descriptive design uses a case study approach to 
illustrate sustainability initiatives on the attitude and 
behavior of its employees. The scope of the research 
included environmental sustainability initiatives, waste 
management and reduction, recycled and biodegradable 
disposable products, pollution reduction, sustainable food 
and sustainable furniture, as well as employee attitudes and 
behaviors, including work and attitudes towards the 
initiative , job satisfaction, initiative, subjective norms 
related to the initiative, perceived behavioral control and 
performance behaviors in the initiative. 

Regarding the type of research approach, it can be 
qualitative or quantitative. The qualitative approach is 
characterized by the attempt to deeply interpret the 
meaning and characteristics of the information collected 
(OLIVEIRA, 2008). 

According to Oliveira (2008 p. 62), quantitative 
research consists of “quantifying data obtained through 
information collected through questionnaires, interviews, 
observations (experiments) and the use of statistical 
techniques”. 

The analysis of the results was made through the 
quantitative method through the application of a structured 
questionnaire, with fifteen questions applied to the 
employees of the chain's restaurants. 

Japanese fast-food restaurants were chosen, as they are 
considered a current trend and are subject to generating 
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more waste, as they produce a large amount of food daily 
(AMORIM; JUNQUEIRA; JOKL, 2005). Which can 
generate greater environmental impact. 

The samples were chosen due to the easy access to the 
managers so that the research could be carried out and, 
thus, obtain the expected results to encourage the 
discussion of the proposed theme. The investigator 
approached the samples via an email requesting permission 
to interview her restaurant employees, obtain documents 
and observe employees and management. After permission 
was granted, the researcher made an appointment with 
restaurant managers to visit for observation and interviews. 

The interviews took place at the restaurant site for 
several days on several occasions during the day and night 
and depended on the convenience of the staff and 
management. At the beginning of each interview, the 
interviewer explained to the interviewee that his identity 
would be kept confidential and participation would be 
voluntary and extremely appreciated. Participants' rights 
were explained and participants were informed that the 
interview would be recorded and transcribed. In addition to 
the interviews, data collected by the Investigator was 
sought. The observation of the restaurant was conducted by 
the researcher over the course of several during several 
shifts to observe the duties, operations, attitudes and 
behaviors of management and employees. 

III. RESULTS 

First, we sought to outline a socioeconomic profile of 
the employees interviewed, as shown in the graphs below. 

Graph 1 shows the age of the professionals. 
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Graph 1: Age of respondents. 
Source: Field research, 2019. 


As shown in Graph 1, the prevalence of employees is in 
the age group from 31 to 45 years old (21); four are in the 
46 - 60 age group; three from 60 to 65 years old and only 2 
from 18 to 30 years old. 

The population between 30 and 59 years of age 
continues to represent the highest percentage of the 
workforce in the country. According to the National 
Household Sample Survey (Pnad), of the Brazilian Institute 
of Geography and Statistics (IBGE), for the year 2011, 
they represent 61.9% of the total employed persons, 
totaling 57.271 million workers. 

In 2009, the number of employees in the 30 to 59 age 
group was 55.4 million, representing 60.6%. In comparison 
with the 2011 data, the percentage increased by 3.3%. 

The total number of employed persons in 2011 was 
92.5 million, an increase of 1 million in relation to 2009, 
that is, there was an increase of 1.1%. The data considers 
employed persons aged 15 years or older. 

Graph 2 reveals the marital status of the interviewed 
professionals. 
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Graph 2: Respondents’ marital status. 

Source: Field research, 2019. 

As shown in Graph 2, there are more married 
employees (19) than single (8) and a small number of 
widowers (2) and unemployed (1). 

Among PNAD respondents, 42.9% (64.3 million 
Brazilians) said they were not in any type of marital union. 
Among those who claimed to live in union, the majority 
indicated civil and / or religious marriage (37.2% of the 
total), compared to those who reported only consensual 
union. 

Graph 3 signals the data about the professionals' 
education level. 
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Graph 3: Education level of respondents. 
Source: Field research, 2019. 


It appears that the prevalence is of employees with 
secondary education (21) and lower education in 
elementary education (5). Attention is drawn to the number 
of professionals with higher education (4). 

The job market was greatly affected by the recent 
economic crisis, especially in 2015 and 2016. However, 
even in this most critical period, the more educated 
employed population - with higher education - continued to 
increase, while all other levels of education suffered 
significant losses . 

The results of a survey carried out by the Institute for 
Applied Economic Research (IPEA) show that, although 
the number of workers with higher education in the 
Brazilian labor market has been growing, part of this 
contingent is unable to obtain a function compatible with 
their level of education . Therefore, despite having an 
unemployment rate below the other categories, more than a 
third of the most graduated individuals are occupying jobs 
that do not require their level of knowledge. In addition, 
the effects of the economic crisis on the labor market 
further reinforced this situation, so that, in the third quarter 
of 2018, of every ten employed workers, four were in 
functions that did not require their qualification. In the case 
of the youngest, the study reveals that their insertion in the 
occupation segments corresponding to their education level 
is even more difficult. If at the end of 2014 38% of 
individuals aged 24 to 35, with higher education, had jobs 
below their level of qualification, in the last quarter this 
percentage had already increased to 44.2%. 

Graph 4 illustrates the income of professionals. 
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Graph 4: Income of respondents. 
Source: Field research, 2019. 


Most professionals (21) receive from 1 to 5 minimum 
wages; 08 receive up to a minimum wage; one of 5 to 10 
minimum wages and only one above 10 wages. 

Graph 5 reveals whether employees consider the issue 
of concern for the environment and sustainability in 
companies to be important. 
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Graph 5: Concern of respondents with the environment 
and sustainability. 

Source: Field research, 2019. 


As shown in Graph 5, most employees (14) consider 
the issue of concern for the environment and sustainability; 
7 consider strongly; 8 consider little and only 1 do not. 

It was possible to perceive that, in general, most of 
them show some concern with the environmental issues 
that involve the processes of their productive activities and 
try, in one way or another, to do something to minimize the 
impacts. However, the sector still needs greater awareness, 
especially with regard to the issue of waste recycling, since 
the city of Manaus has the support of the public authorities 
through selective collection, although still in a not so 
expressive number. 
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Graph 6 reveals whether there is any concern with this 
aspect when planning restaurant activities. 
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Graph 6: Concern of the interviewees with the environment 
and sustainability when planning the restaurant's 
activities. 

Source: Field research, 2019. 

Graph 6 reveals that, for the most part (13), there is 
sometimes concern for the environment and sustainability 
when planning restaurant activities; 8 point out that this 
happens frequently; 3 that always happens; 3 point out that 
rarely and the other 3 say never. 

According to studies by Leite (2005), restaurants, as 
well as other sectors of the service production society, are 
responsible for providing quality services. It is important 
that they satisfy human needs and bring quality of life and 
reduction of environmental impact and consumption of 
natural resources. In addition to reducing the amount of 
waste produced and rationalizing environmental resources, 
the adoption of sustainable practices provides savings, 
since the companies that adopt them may have their costs 
reduced by the rational consumption of natural resources, 
raw materials and reduction of waste generation, and 
waste. 

According to Masdar Gen Z Global Sustainability 
analysis, new adults believe that it is the responsibility of 
their generation to deal with environmental issues. The 
survey revealed that currently young workers 
(corroborating the findings of this survey) believe that 
protecting the environment is more important than the 
economy. The text also indicated that, for them, education 
and social awareness are fundamental for sustainable 
development. In total, approximately 5,000 people - from 
all over the world - responded to the survey, aged between 
25 and 45 years old, and revealed what are the main 
challenges they point to in the future. 


Graph 7 illustrates whether employees consider it 
important to implement sustainability and environmental 
protection standards. 

Importancia da implanta^ao de normas de 
sustentabilidade e protegao ao Meio Ambiente 



Graph 7: Regarding the importance of implementing 
sustainability and environmental protection standards. 

Source: Field research, 2019. 

As shown in Figure 7, it is confirmed that 11 
employees consider it important to implement 
sustainability and environmental protection standards; 8 
consider strongly; 6 consider little and 6 do not consider. 

Companies are increasingly concerned with 
implementing sustainability practices in their business, as 
the subject has become a market requirement since more 
and more customers consider companies considered 
sustainable to be a great differential. The adoption of these 
practices helps to build customer loyalty, which is 
increasingly demanding and concerned with environmental 
issues, generates savings and also contributes to the 
environment. 

Employees answered whether they agree that it is 
important to encourage conscious consumption of products 
that promote the environment (eg natural, organic products, 
products that generate less waste after consumption). The 
results are shown in graph 8. 
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Importance de estimular o consumo consciente de 
produtos que promovem o meio ambiente 



Graph 8: Regarding the importance of encouraging 

conscious consumption of products that promote the 
environment. 

Source: Field research, 2019. 

According to Graph 8, 13 employees consider it 
important to encourage conscious consumption of products 
that promote the environment; 5 consider strongly, 9 
consider little and 3 do not consider. 

Creating a restaurant with sustainable characteristics is 
a big responsibility and a long-term commitment. This 
means that respect for the environment must be the guide 
for each work routine, from the selection of suppliers to the 
correct disposal of waste. 

Zimmerman and Mesquita (2011) highlight some 
points necessary to stimulate conscious consumption: 

1. Invest in water savings 

When it comes to a change in the culture of the 
restaurant to follow a sustainable line, saving water needs 
to be one of the fundamental pillars. For this reason, it is 
essential to develop training for the team, create awareness 
notices and invest in structural reforms so that there is no 
waste in the bathrooms and in the kitchen. 

2. Give preference to local traders 

Stimulating the region's economy is also an attitude of a 
sustainable restaurant. First, you save a lot on 
transportation and have the opportunity to buy smaller 
quantities more often. This means that the products are 
always fresh, and waste is reduced. 


3. Reuse food for a sustainable restaurant 

Investing in food reuse systems is essential to create a 
sustainable restaurant. Of course, there is no way to reuse 
the food that remains on the customers' plate, but it can 
stimulate conscious consumption practices and create 
menus that take into account the leftovers from the 
previous day. 

4. Minimize the use of paper 

The limitless consumption of paper harms the 
environment too much, considering that this product 
usually decomposes after six months, and many plug the 
mouths of the sewers and contribute to the floods. It is 
necessary to review the use of this resource in the daily life 
of the restaurant, in order to minimize unnecessary 
expenses. 

To facilitate this part, the authors suggest that 
technological resources can be used, such as automated 
systems, that can be used to manage the most varied 
processes, such as cash control, the use of electronic 
controls, speed in deliveries, etc. Modifying this paradigm 
is crucial to improve management and make the 
environment much cleaner. 

5. Bet on sustainable gastronomy 

For this to really happen, the first step is to buy from 
local producers or to have your own garden, because, in 
addition to reducing costs, possible waste in transportation 
will be avoided. The chance of obtaining fresher food and 
without the use of pesticides is also an excellent advantage, 
since stock control needs to be up to date. 

It is necessary to be concerned with the foods used 
when preparing meals, that is, reusing fruits, vegetable 
stalks, peels and seeds to the maximum. This does not 
necessarily mean that you must have a vegetarian 
restaurant, but that you need to be aware that the 
preparation of the dishes influences the sustainable 
process. 

6. Invest in ecological decoration 

Offering greater comfort to the consumer is one of the 
trends of eating out of the home, because what has gained 
loyalty, in fact, is not only the delivery of tasty food, but an 
unforgettable consumption experience. The decoration of 
the environment, for example, manages to make the place 
more cozy and attractive to the public. 

7. Use water and electricity consciously 

Water is one of the most important resources for human 
beings and unfortunately one of those that suffer the most 
aggressions. Avoiding waste of water, besides taking care 
of the environment, brings incredible savings to the 
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establishment. For this reason, the authors suggest opting 
for appliances with low electrical consumption, put motion 
sensors in bathrooms and invest in solar panels and other 
greener alternatives. 

Smart flushes in bathrooms, taps with timers and the 
work of raising awareness among employees and 
customers are very important proposals. 

Employees were asked whether they consider it 
necessary to implement a waste management program with 
the client's participation to encourage the collection of 
toxic materials or post-consumer recycling (Graph 9). 

Importance de implantar um programa de gerenciamento 
de residuos com a participate) do cliente para estimular a 
coleta de materials toxicos ou recilagem pos-consumo 
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Graph 9: Regarding the importance of implementing a 
waste management program with the client’s participation 
to encourage the collection of toxic materials or post¬ 
consumption recycling. 

Source: Field research, 2019. 


According to the data recorded in Graph 9, it is possible 
to observe that 12 employees consider it unimportant to 
implement a waste management program with the 
customer's participation to encourage the collection of 
toxic materials or post-consumption recycling; 11 only 
consider, 4 consider strongly and 3 do not consider. 

As shown in figure 1, the restaurant has a lot of leftover 
food. 



Fig.l: Leftover food from the restaurant. 
Source: Field research, 2019. 


It is observed that most of the food thrown in the trash 
is the leftover fish, essential for the preparation of the most 
consumed dishes in the restaurant. Amorim, Junqueira and 
Jokl (2005) found that the sum of leftover and unused food 
would be able to feed 20% of the average volume of meals 
served daily, which compromised the management of 
material, financial and human resources of organizations. 
Venke (2001) also demonstrated this concern when, when 
analyzing an industrial kitchen producing 1000 meals / 
day, he estimated that it was generating 3.97 tons of 
organic waste monthly, a value that could be 
underestimated, since post-leftover leftovers were not 
considered, consumption. 

In this sense, Krause and Bahls (2013) consider that 
food waste must be analyzed in two moments, in pre and 
post-consumption. Pre-consumer residues are those that 
were not used to go to the customers' dishes, generally 
resulting from the low quality of the ingredients from the 
moment of purchase or the lack of care during storage, 
which ends up leading them to disposal, to main action to 
reduce this waste is to avoid excessive purchases and 
observe greater care during the stock. An alternative to 
avoid post-consumption waste, is the adequate sizing of 
portions, which in addition to reducing the amount of 
waste produced, optimizes the use of resources generating 
greater profitability for the establishment (KRAUSE; 
BAHLS, 2013). 

It was also questioned about the importance of adopting 
purchase criteria that consider the guarantee of origin of 
products that are in compliance with environmental 
standards (graph 10). 
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Importancia da adogao de criterios de compra que 
consideram a garantia de origem de produtos que estao 
em conformidade com as normas ambientais 
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Graph 10: Regarding the importance of adopting 
purchasing criteria that consider the guarantee of origin of 
products that are in compliance with environmental 
standards 

Source: Field research, 2019. 

The research findings explained in Graph 10 reveal that 
13 employees consider the importance of adopting 
purchasing criteria that consider the guarantee of origin of 
products that are in compliance with environmental 
standards; 9 consider strongly; 7 consider little and only 1 
do not. Employees in the 31 to 45 age group read better 
about this importance. 

Graph 11 shows whether employees consider the needs 
of the community in relation to the disposal of waste 
produced. 

Consideragao das necessidades da comunidade em 
relagao ao descarte de residuos produzidos 



Graph 11: Regarding the needs of the community in 
relation to the disposal of produced waste. 

Source: Field research, 2019. 


As shown in Graph 11, 10 employees strongly consider 
the needs of the community in relation to the disposal of 
waste produced; 9 consider little; 8 consider and 4 do not 
consider. 

At the end of the application of the questionnaires, 
lectures were given (Figure 2) with the collaborators in 
order to show the importance of the theme and how they 
could use the acquired knowledge. 



Fig.2: Conducting lectures. 
Source: Field research, 2019. 


The units of the surveyed restaurants conduct training 
related to raising awareness on some topic related to 
sustainability for employees, with emphasis on the 
adequacy of portioning and use of dietary techniques in the 
pre-preparation and preparation of fruit and vegetable 
items. The relevance of such practices is highlighted, as 
both aim to reduce food waste, and, as stated by 
Zimmermann and Mesquita (2011), this waste is what most 
contributes to the volume of waste in a restaurant. Another 
important aspect regarding the generation of this waste is 
that the production of meals generates costs in the 
processes of food production, transportation and 
preparation, in addition to the water consumption 
necessary for these steps (COUTINHO; PINTO; 
DAHMOUCHE, 2014). In addition, we have the impact of 
disposing of organic waste on the environment, since more 
than half of the capacity of uncontrolled landfills (dumps) 
is occupied with organic waste, which could have been 
inserted back into the production chain, through processes 
composting, increasing the useful life of these landfills 
(CORREA; LANGE, 2013). In this context, training is 
important not only for improving the quality of the service 
provided, but also for reducing waste (OLIVEIRA; CE, 
2012, BATTISTI; ADAMI; FASSINA, 2015). All of this 
underscores the importance of campaigns and training 
aimed at reducing organic waste. 
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IV. CONCLUSION 

The case study carried out, through the application of 
the questionnaires, revealed that although there is a certain 
awareness about the negative impacts caused by the 
interference of solid and liquid waste, there is a gap 
between being aware of the problem and being aware that 
it is possible , with sincere dedication and few resources, 
encourage some changes in conduct, aiming at higher 
environmental quality, and even greater profitability for the 
company. The goal of being a green company must be 
incorporated into the future vision of the enterprise and that 
all employees are engaged in these results. 

As evidenced in the results, most employees consider 
the issue of concern for the environment and sustainability; 
there is sometimes concern for the environment and 
sustainability when planning restaurant activities; consider 
it important to implement sustainability and environmental 
protection standards; consider it important to encourage 
conscious consumption of products that promote the 
environment; consider it unimportant to implement a waste 
management program with the client's participation to 
encourage the collection of toxic materials or post¬ 
consumption recycling; consider the importance of 
adopting purchasing criteria that consider the guarantee of 
origin of products that are in compliance with 
environmental standards; strongly consider the needs of the 
community in relation to the disposal of produced waste; 

Through the application of the questionnaire, it was 
possible to perceive the view of the employees of the 
restaurant units of the typology chosen for analysis of this 
study, although this subject has not yet been widely 
publicized or addressed with greater dedication among the 
restaurant managers, in general there is a concern on the 
part of the establishment to reduce the impacts caused by 
its activities, since they consider environmental 
preservation the main reason for the implementation and 
practice of sustainable actions in the restaurant. However, 
there is a need for greater commitment on the part of all 
those involved, whether they are playing the role of 
managers, employees, or even consumers since the 
degradation of the environment has reached practically 
irreversible points and it is from it that raw materials are 
obtained essential for the performance of this professional 
activity. 

In the lectures, issues related to sustainability were 
presented, reinforcing that environmental education is the 
most appropriate method to raise awareness of those who 
have not yet realized that environmental responsibility is 
inherent to any and every citizen, regardless of the role 
played at home, in the company or in society. 
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